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Installation

! Before operating your new appliance please read
this instruction manual carefully. It contains important
information for safe use, installation and care of the
appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of
the appliance.

Positioning

! Keep packaging material out of the reach of
children. It can become a choking or suffocation
hazard (see Precautions and tips).

! The appliance must be installed by a qualified
person according to the instructions provided.
Incorrect installation may cause harm to people and
animals or may damage property.

! This appliance should only be installed and used in
permanently ventilated rooms in compliance with
current National regulations. The following
requirements must be observed:

e The room must be equipped with an air extraction
system that expels any combustion fumes. This
may consist of a hood or an electric fan that
automatically starts each time the appliance is
switched on.

In a chimney stack or branched flue. Directly to
(exclusively for cooking appliances) the Outside

e The room must also allow proper air circulation, as

air is needed for combustion to occur normally. The

flow of air needed for combustion must not be less
than 2 m3h per kW of installed power.
The air circulation system may
take air directly from the

%ié outside by means of a pipe
A with an inner cross section of

oA at least 100 cm?; the opening
Examples ofv—emilation holes mUSt nOt be VUInerable tO any
for comburant air. type Of blOCkageS.

The system can also provide
the air needed for combustion

Elf indirectly, i.e. from adjacent
Az rooms fitted with air circulation
= | ° tubes as described above.
Examples of ventilation holes However’ these rooms must not

for comburant air.

be communal rooms,
bedrooms or rooms that may
present a fire hazard.

¢ Liquid petroleum gas sinks to the floor as it is
heavier than air. Therefore, rooms containing LPG
cylinders must also be equipped with vents to allow
gas to escape in the event of a leak. As a result
LPG cylinders, whether partially or completely full,
must not be installed or stored in rooms or storage
areas that are below ground level (cellars, etc.). Itis
a good idea to keep only the cylinder being used in
the room, positioned so that it is not subject to heat
produced by external sources (ovens, fireplaces,
stoves, etc. ) which could raise the temperature of
the cylinder above 50°C.

Fitting the appliance

Use a suitable kitchen unit to ensure that the
appliance functions properly.

® The panels adjacent to the oven must be made
from heat-resistant material.

e Cabinets with a veneer exterior must be assembled
with a glue that can withstand temperatures of up to
100°C.

e To install the oven under the counter (see diagram)
or in a kitchen unit, the cabinet must have the
following dimensions:

595 mm.

-;A“y

! The appliance must not come into contact with
electrical parts once it has been installed.

The figures indicated on the data plate have been
calculated for this type of installation.




Ventilation

To ensure adequate ventilation, the back panel of
the cabinet must be removed. It is advisable to
install the oven so that it rests on two strips of wood,
or on a completely flat surface with an opening of at
least 45 x 560 mm (see diagrams).

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes on the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:

20 mm thick: take off the
removable part of the tab (see
dlagram).

18 mm thick: use the first
groove, which has already
been set in the factory (see
dliagram).

16 mm thick: use the second
groove (see diagram).

Secure the appliance to the cabinet by opening the
oven door and fastening 4 screws into the 4 holes of
the outer frame.

! All parts ensuring the safe operation of the
appliance must not be removable without the aid of
a tool.
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Electrical connections

! Ovens equipped with a three-pole power supply
cable are designed to operate with alternating
current at the voltage and frequency indicated on
the data plate located on the appliance (see below).

Fitting the power supply cable

1. Open the terminal board by
inserting a screwdriver into the
side tabs of the cover. Use
the screwdriver as a lever by
pushing it down to open the
cover (see diagram).

2. Install the power supply cable
by loosening the cable clamp
screw and the three wire contact
screws L-N-==. Connect the
wires to the corresponding
terminals: the Blue wire to the
terminal marked (N), the Brown
wire to the terminal marked (L)
and the Yellow/Green wire to the
terminal marked == (see
aiagram).

3. Secure the cable by fastening the clamp screw.

4. Close the cover of the terminal board.
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Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate (see agjacent box).
The appliance must be directly connected to the
mains using an omnipolar circuit-breaker with a
minimum contact opening of 3 mm installed between
the appliance and the mains. The circuit-breaker must
be suitable for the charge indicated and must comply
with current electrical regulations (the earthing wire
must not be interrupted by the circuit-breaker). The
supply cable must not come into contact with
surfaces with temperatures higher than 50°C.

! The installer must ensure that the correct electrical
connection has been made and that it is compliant
with safety regulations.




Before connecting to the power supply, make sure
that:

¢ the appliance is earthed and the plug is compliant
with the law.

e the socket can withstand the maximum power of
the appliance, which is indicated on the data
plate (see below).

¢ the voltage is in the range between the values
indicated on the data plate (see below).

¢ the socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only (see Assistance).

! The manufacturer declines any liability should these
safety measures not be observed.

Gas connection

The appliance should be connected to the main gas
supply or to a gas cylinder in compliance with
current National regulations. Before carrying out the
connection, make sure the cooker is compatible with
the gas supply you wish to use. If this is not the
case, follow the instructions indicated in the
paragraph "Adapting to different types of gas."
When using liquid gas from a cylinder, install a
pressure regulator that complies with current
National regulations.

! Check that the pressure of the gas supply is
consistent with the values indicated in Table 1
("Burner and nozzle specifications”) since this will
ensure the safe operation and longevity of your
appliance while maintaining efficient energy
consumption.

! Should you need to install a gas hob on top of a
built-in gas oven, it is strictly forbidden to connect
the two or to use a single cut-off tap. The two
appliances should be connected separately, and
each one should have its own stop tap in order to
make them completely independent from one
another (see figures).

Connection with a rigid pipe (copper or steel)

! Connection to the gas system must be carried out
in such a way as not to place any strain of any kind
on the appliance.

There is an adjustable L-shaped pipe fitting on the
appliance supply ramp and this is fitted with a seal in
order to prevent leaks. The seal must always be
replaced after rotating the pipe fitting (the seal is
provided with the appliance). The gas supply pipe
fitting is a threaded 1/2 gas cylindrical male
attachment.

Connecting a flexible jointless stainless steel
pipe to a threaded attachment

The gas supply pipe fitting is a threaded 1/2 gas
cylindrical male attachment.

These pipes must be installed so that they are never
longer than 2000 mm when fully extended. Once
connection has been carried out, make sure that the
flexible metal pipe does not touch any moving parts
and is not compressed.

! Only use pipes and seals that comply with current
National regulations.

Checking the tightness of the connection

! When installation has been completed, check the
pipe fittings for leaks using a soapy solution. Never
use a flame.

Adapting to different types of gas

In order to adapt the oven to a type of gas other
than the type for which it was manufactured
(indicated on the label), follow these simple steps:
¢ Replacing the oven burner nozzle

1. Open the oven door fully.

2. Slide out the bottom of the
oven.




3. Unscrew the burner
fastening screws.

4. Remove screw "V" and
then the oven burner.

5. Unscrew the oven burner
nozzle using the special
socket spanner for the
nozzles, or better still a 7 mm
socket spanner, and replace it
with a nozzle suited to the
new type of gas (see 7able 7).

6. Replace all the parts, following the steps
described above in the reverse order.

! Take particular care when handling the spark
plug wires and the thermocouple pipes.

e Primary air regulation for the oven burner
The burner was designed not to need any
adjustments to the primary air.

e Setting the oven burner to minimum

1. Turn the knob first to the Max setting for about 10

minutes and then to Min.

. Remove the knob.

. Remove the disk fastened to the control panel.

4. Adjust the screw located outside the thermostat
cock pin until the flame is small but steady (the
flame can be seen through the slots on the oven
bottom).
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5. Make sure the burner does not switch off when
you turn the knob from Max to Min quickly, or m
when you open and close the oven door quickly.

! If the appliance is connected to liquid gas, the

regulation screw must be fastened as tightly as

possible.

! Once this procedure is finished, replace the old
rating sticker with one indicating the new type of gas
used. This sticker is available from any of our
Service Centres.

! If the gas pressure is different from the
recommended pressure, a suitable pressure
regulator must be fitted to the inlet pipe in
accordance with current National Regulations.

DATA PLATE
width 43.5 cm
Dimensions height 31 cm
depth 43.5 cm
Volume 58 |
Electrical

connections see data plate

Gas features see data plate

This appliance conforms to the
following European Economic
Community directives:
2006/95/EEC dated 12/12/06
(Low Voltage) and subsequent
amendments - 2004/108/EEC
dated 15/12/04 (Electromagnetic
compatibility) and subsequent
amendments - 93/68/EEC dated
22/07/93 and subsequent
amendments. 2009/142/EEC
dated 30/11/09 (Gas) and
subsequent amendments.
2002/96/EC and subsequent
amendments.
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Description of the
appliance

ﬂ Overall view

Control panel ] GUIDES for the
sliding racks

GRILL

position 5
position 4
position 3
position 2
position 1

DRIPPING PAN

Control panel

GRILL
indicator light

OVEN/GRILL
knob

OVEN LIGHT
button




Start-up and use

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may
produce a slightly unpleasant odour caused by the
burning away of protective substances used during
the manufacturing process.

Starting the oven

This knob is used not only to select the different oven
modes, but also to choose the right cooking
temperature for various foods from among the
temperatures shown on the knob itself (the range is
from 140°C to 240°C inclusive). The electronic ignition
device of the oven is built into the control knob. To
light the oven burner, press the OVEN knob in as far
as possible and turn it anti-clockwise, setting it to
position ¥ (keeping the oven door shut). The oven is
equipped with a safety device. After lighting the
burner allow the gas to circulate until the safety
thermocouple is heated by keeping the OVEN knob
pressed in for about 6 seconds.

! The electronic ignition device of the oven burner
must not be activated for more than 15 seconds. If the
burner fails to light after 15 seconds, stop pressing
the OVEN knob, open the oven door and wait for at
least one minute before you try to light the burner
again.

The cooking temperature is selected by matching the
desired temperature with the reference mark on the
control panel; the complete range of temperatures is
shown below:

Min < 150 =+ 180 =« 220 <+ Max

140 145 160 200 230 240

The oven will automatically reach the temperature set,
and the thermostat, which is controlled by the knob,
will keep the temperature constant.

Switching the oven on manually

In the event of a power failure, the oven burner can be
lit manually:
1. Open the oven door.
|\ —) 2. Hold a match or
lighter near the burner
hole as shown in the
figure, press knob F
(see figure) in fully and
turn it anticlockwise,
setting it to the Max
position.

The oven is equipped with a safety device. After
lighting the burner allow the gas to circulate until the
safety thermocouple is heated by keeping the OVEN
knob pressed in for about 6 seconds.

3. Once the burner is lit, shut the oven door.

! If the burner flame is accidentally extinguished, turn
the OVEN control knob to the off position, open the
oven door and wait for at least one minute before
trying to light the burner again.

The GRILL knob

Your oven is equipped with an electric grill. The
extremely high and direct temperature of the grill
makes it possible to brown the surface of meats and
roasts while locking in the juices to keep them tender.
The grill is also highly recommended for dishes that
require a high surface temperature: beef steaks, veal,
rib steak, fillets, hamburgers etc...

Some examples of how the grill may be used are
included in the "Practical Cooking Advice" section.

! When using the grill, the oven door must be kept
shut.

! Never put objects directly on the bottom of the oven -
this could result in damage to the enamel coating.

! Always place cookware on the rack(s) provided.




Cooling ventilation

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows air out between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Turnspit (only available in certain models)

To operate the
rotisserie (see diagram)
proceed as follows:

1. Place the dripping
pan in position 1.

2. Place the rotisserie
support in position 3
and insert the spit in the
hole provided on the
back panel of the oven.

3. Start the rotisserie using the knob to select =

Oven light
This is switched on by pressing the LIGHT button.
How to use the timer

1. To set the buzzer, turn the TIMER knob
clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired
time: align the minutes shown on the knob with the
indicator on the control panel.

3. The timer operates in minutes: when the selected
time has elapsed, a buzzer will sound.

! The timer does not switch the oven on or off.

Gas Part Electric Part
Category Thermal Power Voltage frequency Power
KW (1) (W)
2,60 (189 g/h - G30) i )
[12H3+ (186 g/h - G31) 220-230V 50-60Hz 2250

(1) The values in g/h refer to the capacities with liquid gas (Butane, Propane).

Burner and Nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Thermal Power By-Pass | Nozzle Flow* Nozzle Flow* Nozzle Flow*
kW (p.c.s.”) 1/100 | 1/100 g/h 1/100 I/h 1/100 I/h

Nominal | Reduced (mm) (mm) o > (mm) (mm)

Oven 2,60 1,00 49 78 189 186 119 248 132 248

Nominal (mbar) 28-30 37 20 13

Supply L

Pressures Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18

* At 15°C and 1013 mbar-dry gas

** Propane P.C.S. = 50.37 MJ/Kg
*** Butane P.C.S. = 49.47 MJ/Kg
Natural P.C.S. = 37.78 MJ/m?




Cooking modes

Cooking modes

GRILL mode

The top heating element comes on. The extremely
high and direct temperature of the grill makes it
possible to brown the surface of meats and roasts
while locking in the juices to keep them tender. The
grill is also highly recommended for dishes that
require a high surface temperature: beef steaks, veal,
rib steak, fillets, hamburgers etc... Always cook in this
mode with the oven door closed.

Practical cooking advice

!'In the GRILL cooking mode, place the dripping pan
in position 1 to collect cooking residues (fat and/or
grease).

Cooking advice table

GRILL

¢ Place the grill in position 3 or 4, making sure that

the food is in the centre of the grill.

¢ We recommend that you set the maximum power
level. The top heating element is regulated by a

thermostat and may not always be on.

PIZZA

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan

(prevents crust from forming by extending cooking

time).

¢ |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese to the top of the
pizza halfway through the cooking process.

Selector Food to be cooked Weight | Cooking Preheating time Thermostat | Cooking

knob (in kg) rack (minutes) knob time

setting position setting (minutes)

from oven
bottom

Oven Lasagne 2,5 3 10 200 55-60
Cannelloni 2,5 3 10 200 40-45
Pasta bakes 2,2 3 10 200 50-55
Veal 1,7 2 10 210 80-90
Chicken 1,5 3 10 200 70-80
Turkey roll 2,5 3 10 200 80-90
Duck 1,8 3 10 200 90-100
Rabbit 2,0 3 10 200 80-90
Pork loin 1,5 3 10 200 70-80
Leg of lamb 1,8 3 10 200 80-90
Mackerels 1,3 3 10 200 30-40
Dentex 1,5 3 10 180 30-40
Trout baked in foil 1,0 3 10 200 30-35
Neapolitan-style pizza 0,6 3 15 210 15-20
Dry biscuits 0,5 4 15 180 25-30
Tart 1,1 3 15 180 30-35
Chocolate cake 1,0 3 15 165 50-60
Leavened cakes 1,0 4 15 165 50-60

Grill Soles and cuttlefish 1 4 5 - 6
Squid and prawn kebabs 1 4 3 - 4
Cod filet 1 4 3 - 10
Grilled vegetables 1 4 - - 8-10
Veal steak 1 4 5 - 20-25
Chops 1,5 4 5 - 20-25
Hamburgers 1 4 3 - 10-15
Sausages 1,7 4 5 - 20-25
Toasted sandwiches n.° 4 4 3 - 2-3
With rotisserie (where present)
Veal on the spit 1.0 - - - 80-90
Chicken on the spit 1.5 - - - 80-90
Lamb on the spit 1.0 - - - 80-90

! Cooking times are approximate and may vary according to personal taste. When cooking using the grill, the
dripping pan must always be placed on the 1st oven rack from the bottom.




Precautions and tips

! This appliance has been designed and
manufactured in compliance with international safety
standards. The following warnings are provided for
safety reasons and must be read carefully.

General safety

¢ This is a class 3 built-in appliance.

¢ Gas appliances require regular air exchange to
maintain efficient operation. When installing
the cooker, follow the instructions provided in
the paragraph on “Positioning” the appliance.

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

¢ The appliance must not be installed outdoors, even
in covered areas. It is extremely dangerous to
leave the appliance exposed to rain and storms.

¢ \When moving or positioning the appliance, always
use the handles provided on the sides of the oven.

¢ Do not touch the appliance with bare feet or with
wet or damp hands and feet.

¢ The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

¢ Do not touch the heating elements and parts of
the oven door when the appliance is in use;
these parts become extremely hot. Keep
children well away from the appliance.

e Ensure that the power supply cables of other
electrical appliances do not come into contact
with the hot parts of the oven.

e The openings used for ventilation and dispersion
of heat must never be covered.

e Always grip the oven door handle in the centre;
the ends may be hot.

¢ Always use oven gloves to place cookware in the
oven or to remove it.

¢ Do not use aluminium foil to line the bottom of the
oven.

e Do not place flammable materials in the oven: if
the appliance is switched on by mistake, it could
catch fire.

¢ Always make sure the knobs are in the "®"/"0"
position when the appliance is not in use.

¢ When unplugging the appliance always pull the
plug from the mains socket, do not pull on the
cable.

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the
mains.

In case of malfunction, under no circumstances
should you attempt to repair the appliance
yourself. Repairs carried out by inexperienced
persons may cause injury or further
malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

Do not place heavy objects on the open oven
door.

The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

Do not let children play with the appliance.

Disposal

When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

The European Directive 2002/96/EC on Waste
Electrical and Electronic Equipment (WEEE),
requires that old household electrical appliances
must not be disposed of in the normal unsorted
municipal waste stream. Old appliances must be
collected separately in order to optimise the
recovery and recycling of the materials they
contain and reduce the impact on human health
and the environment. The crossed out "wheeled
bin" symbol on the product reminds you of your
obligation, that when you dispose of the
appliance it must be separately collected.
Consumers should contact their local authority or
retailer for information concerning the correct
disposal of their old appliance.

Respecting and conserving the
environment

By using the appliance in the hours between late
afternoon and early morning, you can help reduce
the workload placed on electrical companies.
Always keep the oven door closed when using the
GRILL mode in order to attain the best results and
to save energy (approximately 10%).

Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to
disperse.
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Maintenance and care

Switching the appliance off

Disconnect your appliance from the electricity
supply before carrying out any work on it.

Cleaning the appliance

! Never use steam cleaners or pressure cleaners on

the appliance.

¢ The stainless-steel or enamel-coated external
parts as well as the rubber seals may be cleaned
using a sponge that has been soaked in
lukewarm water and neutral soap. If these stains
are difficult to remove, use only specialised
products. After cleaning, rinse and dry
thoroughly. Do not use abrasive powders or
corrosive substances.

e |deally, the inside of the oven should be cleaned
after each use, when it is still lukewarm. Use hot
water and detergent, rinse and dry with a soft
cloth. Do not use abrasive products.

e The accessories can be washed like everyday
crockery and may even be cleaned in the
dishwasher.

Cleaning the oven door

Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product, then
dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these
could scratch the surface and cause the glass to
crack.

To clean the oven more
thoroughly, you can remove
its door:

1. Open the oven door fully
(see diagram).

2. Lift up and turn the small levers situated on the
two hinges (see diagram).”

2. Use a screwdriver to lift up and turn the small
levers F located on the two hinges (see diagram).*

N
T

3. Girip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).*

3. Grip the door on the two
external sides and close it
approximately half way. Pull
the door towards you,
extracting it from its hinges
(see diagram).*

To replace the door, reverse this sequence.
Inspecting the seals

Check the door seals around the oven regularly. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend that you do not use the oven until the
seals have been replaced.

Replacing the light bulb

To replace the oven
light bulb:

1. Remove the glass
cover of the lamp-
holder.

2. Remove the light
bulb and replace it with
a similar one: Wattage
25 W, cap E 14,

3. Replace the glass
cover (see diagram).

Assistance

! Never use the services of an unauthorised
technician.

Please have the following information handy:

¢ The type of problem encountered.

¢ The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.

* Only on certain models
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MoHTaxXx

! BaXkHO coxpaHuTb AaHHOe PYKOBOACTBO ANA ero
nocrneaAyloLmMX KoHcynbTauuit. B cnyyae npoaaxu,
nepegayn uUsgenus Unu Npu nepeesjie Ha HoBoe
MECTO XUTeNbCTBa He06X0ANMO NPOBEPUTD, YTOOI
PYKOBOACTBO OCTaBanocb BMECTE C U3genuem, Ans
TOro YToObl €ro HOBBLI BNajeneL Mol 03HaKOMUTLCS
C MpaBunamu aKcrnyaTauuu U ¢ COOTBETCTBYHOLIMMU
npeaynpexaeHnsMu.

! BHMMaTeNbHO NpoYnUTanTe UHCTPYKLMK: B HUX
cojepxaTca BaXHble cBeJeHUs 06 ycTaHOBKE,
akcnnyaTaumm U 6e30MacHoCTU M3genus.

PacnonoxeHue

! He paspeluaiiTe geTsiMm urpatb ¢ ynakoBOYHbIMU
MaTepuanamu. YnakoBka AoOJDKHa ObITb YHUUTOXEHA B
COOTBETCTBUM C NpaBunamy cbopa mycopa

(cm. NpedocmopoxHocmu u pekomeHOauyuu).

! MoHTaX Npon3BOAUTCS B COOTBETCTBUU C
HacCTOSLLMMU UHCTPYKLMSIMU NpodpeccroHasibHO
KBanMgMLUMpOoBaHHbIMU crieLuanmcTamu.
HenpaeunbHas ycTaHoBKa Usgenusi MoXeT cTaTb
MPUYMHON MOBPEXEHUS UMYLLECTBA U MPUYUHUTD
ylwep6 noasam U A0MalIHUM KUBOTHBIM.

! laHHoe u3genne moxeT BbiTb YCTaHOBIIEHO M
3KCMNyaTUpoBaTbCHA TOSbKO B MOMELLEHUSX C
HenpepbIBHOW BEHTUNALUMEN COMMAacHo MosnoXKeHNsaMm
HauuoHanbHbix HopmaTueoB 1 nocneaytoLwmm
AelcTByloWwmMM nonpaskam. Heobxogumo cobniogatb
cneayowpe TpeGoBaHus:

» B nomelieHun JoIMKEH UMeTbCS AbIMOOTBOJ
NPOAYKTOB cropaHusi B aTMocdepy B BUAE
BbITSDKKW UMK 3N1IEKTPOBEHTUNATOPA, aBTOMaTUYECKU
3anyckarolmxcsl Kaxzablii pa3, Korga BKIovaeTcst
usgenue.

B kamMuH Unu B 6IMOXOA C MEAHLIM MOKPbITUEM
(ANA KyXOHHbIX YCTPOWCTB ANA NPUrOTOBNEHNA ML)

HenocpencmeHHo
B aTmMocdepy

» B nomeuieHun gomkeH 6biTb o6ecneyeH NPUTOK
BO34yxa, Heob6X0AMMOro Ans HOPMarlbHOro
ropeHusi. Pacxoa Bo3gyxa, Heobxoaumoro ans
ropeHusl, AomkeH O6biTb He MeHee 2 M*/yac Ha KBT

yCTaHOBMEHHON MOLLHOCTH.
MpuTok BO3ayxa MoOXeT
=l obecneunBatbes
/

! HEenocpeaACTBEHHO CHapyXn
A 34aHunAa 4yepes B034yxoBo
= Nnone3HbIM ce4YeHnem He
anIMeprEBeHTMJ'IHLlI/IOHHbIX MeHee 100 CM2 n ,EI,VIaMeTPOM,
OTBEPCTWIA ANA NPUTOKa
BO3AYXa ANA rOpeHnA NCKNn4yarwuwmnm BO3MOXHOCTb
cryyaitHoro 3acopeHus.

N\ W\

Wnu e Bo3ayxo3abop MoXeT
OCYLLLECTBISATLCA U3 CMEXHbIX

CmexHoe  BeHTunupyemoe
MoMeLLeHre  MoMeLLeHre

NnoMeLLeHuid, oCHaLLLeHHbIX
BEHTUMSALMOHHBIM OTBEPCTUEM,
coobuwatowmmes ¢ ynuuen,
Kak onucaHo Bbllle, Mpw
yCnoBuu, YTo 3To He obLmne
30HbI 3/,@aHKs, noxapoonacHble
nMoMmelLleHUst U He cnasnbHW.

\

2|
l
%

| =sl

Ysenuuerue 3asopa
MeXy [IBEPbIO 1 MOSIOM

CXIDKeHHbIN ra3 nponaH-OyTaH Tshkenee Bo3jyxa U
cnejoBaTenbHO 3acTauBaeTcsl BHU3Y. Mo aToi
npuyYnHe MoMelLeHNs, B KOTOPbIX YCTaHOBMEHbI
6annoHbl ¢ CHI™ (CKMKeHHbIM HaTyparnbHbIM ra3om)
JOIMKHbI UMETb BEHTUNSILIMOHHbIE OTBEPCTUS BHU3Y,
coobuiarolimecs ¢ ynuuen, Ans yaaneHus
BO3MOXHbIX yTeuyek rasa. lMoatomy 6annoHsl ¢ CHI
JOIDKHbI ObITb OMOPOXXHEHBI UNKM OcTaBaTbCA
YacTUYHO 3anofIHEHHbIMU; OHU HE A 0XHbI
pasMeLLaTbcsl NN XpaHUTbLCA B MOMELLEHUSIX UK
XpaHuUnuLax, pacrnonoXeHHbIX B NoJj3eMHbIX
nomeweHusax (nogeanax, n 17.4.). Cneayert
JepXaTb B MOMeLLEeHUN TOMbKO oauH pabouni
6annoH, pacnonoXXeHHbIN Takum obpa3om, YToObI
OH He nojBeprarncs NpsMomMy BO3JelCTBUIO
WCTOYHUKOB Tenna (nevei, KaMMHOB U T.4.),
KoTopble MOTYyT NPUBECTU K Harpesy bannoHa
cBbiwe 50°C.

BcTpoeHHbI MOHTax

Ona obecneyeHus ucnpasHoro yHKLMOHUPOBaHMA
U3 eNUAKYXOHHbIN ANIEMEHT JOMMKEH UMETb
COOTBETCTBYIOLLME XapaKTEPUCTUKN:

595 mm.

NaHenu KyXoHHbIX 3NIeMEeHTOB, MpuUnerawLmx K
AYXOBOMY LLKady, AOMKHbI ObITb BbIMOMHEHbLI U3
TEepMOCTOIKOro MaTepuana.

Knen KyXOHHbIX 311eMeHTOB 13 paHepOBaHHOIo
AepeBa JOIDKEH ObITb YCTOMUMBLIM K TEMMepaType
100°C.

NS BCTpauBaHUA AyXoBoro wkada Kaknog
KYXOHHBLIM TOMOM (CM. CXeMYy), Tak U B KOJIOHHY
HULIA KYXOHHOTO 3fieMeHTa JoJhkHa UMEeTb
creaytoline pa3mepbl:

p
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! Mocne BcTpanMBaHUA U3AENUS B KYXOHHbIV 3aneMeHT
JoJDKHaA ObITb MUCKMOYeHa BO3MOXHOCTb KacaHusl K
3NeKTpUYEeCKUMU YacTsaMU. Pacxo anekTpoaHeprum,
yKasaHHbIl Ha nacropTHoii Tabnnuke usgenus, Gbin
3aMepeH ANS AaHHOro TUna MoHTaxa.

BeHTunauus

Ons obecneyeHns Haanexallen BeHTUNALMN
HeobXoANMO CHATb 3aJHIOK MaHemnb HULIN KYXOHHOTo
anemeHTa. PekoMeHayeTcs ycTaHOBUTL [yXOBOM
WwKad Ha ABa AepeBsHHbIX Opycka UMW Ha CnoLwHoe
OCHOBaHWe ¢ 0TBEPCTMEM AMaMeTpOM He MeHee 45 x
560 mm (cm yepmexu).

LleHTpoBKa M KpenneHue

4 KpenexHbIX anieMeHTa ¢ DOKOB AyxoBoro wwkada
JlOJDKHbI ObITb OTPEryNMPOBaHbl B COOTBETCTBUN C 4
OTBEPCTMSAMU B NMepUMeTparnbHoii pame B
3aBMCUMOCTM OT TONLWWUHbI OOKOBOI NaHenm
KYXOHHOIo afieMeHTa:

TonuwuHa 20 MM: MONHOCTbIO
yaanuTe cbeMHyl 4acTb
KpenexHoro anemeHTa (cm.
cxemy);

TonwmHa 18 MM: ucnonbsyirte
MepBblil Na3, cornacHo yxe
roToBoOW KoHcurypauum
npou3BoauTens (cm. cxemy);

TonwmHa 16 MM: ucnonb3syinrte
BTOpoOW nas (cMm. cxemy).

Ons KpenneHus U3genust K KYXOHHOMY 3fleMeHTY:
OTKpOWTe ABEpPLY AYXOBOro WiKada U 3aBUHTUTe 4
Wwypyna Ang AepeBsiHHbIX NaHenel B 4 oTBepcTUs B
nepumeTpanbHoi pame.

.

—“'“”’/ I \\\\.\"* =
il asmnln

:é/ ) \\

! Bce 3alUTHbIE ArIEeMEHTbI AO0JDKHbI ObITb 3aKpenneHbl
Taknm 06p330M, YTOObI MX MOXHO ObINO CHSATb TOJIbKO
npn nomMmoLin cneunanbHOro UHCTpPyMeHTa.

AnekTpnyeckoe noacoeauHeHue

! [lyxoBble LWKadbl, YKOMMNIEKTOBaHHbIE
TPeXNnosltoCHbIM kabeneM anekTponuTaHus,
pacuuTaHbl Ha yHKLMOHMPOBaHWE C NepeMeHHbIM
TOKOM C HanpsPKEeHUeM U 4acToTON 3NeKTPONUTaHus,
yKasaHHbIMU Ha nacnopTHoW Tabnunyke ¢ AaHHbIMK
(cm. Huxe).

MopncoenuHeHue kabGens SJIeKTponuTaHuA

=1 1. OTKpoiTe 3aXUMHYI0
%‘ KOpobKy, HaxxaB npu
MOMOLLN OTBEPTKU Ha
Z BbICTYMbI ¢ GOKOB
2 KPbILIKK: NOTAHUTE 1
Z OTKPOWTE KPbILIKY (CM.
% cxemy).
2. Mopspok
noAcoeanHeHns

ceTeBoro kabens:
OTBUHTUTE BUHT

L KabenbHOro casnbHUKa M
TpW BUHTa KOHTaKTOB L-
N-=L=n 3atem
npukpenuTe NpoBoAa
Nnoj rofnoBKaMu BUHTOB,
cobniogas LBETOBYIO
MapknpoBKy CuHuii (N)
KopwuyHeBeblii (L) >KenTo-
3eneHbin == (cm.
cxemy).

3. 3akpenuTe ceTeBoW
kabenb B cneuuanbHOM KabenbHOM canbHUKeE.

4. 3akpoiiTe KpbILLKY 3aKUMHOW KOpPOOKM.

MoocoeonHeHne Kabens ANIeKTponuTaHuA K ceTu
ANeKTponuTaHus

YcTaHoBUTE Ha Kaberb afeKTponuTaHus
HOpPMarnu3oBaHHYH LUTENCENbHY0 BUMKY,
pacuyMTaHHyl0 Ha HarpysKy, ykasaHHylo Ha
nacnopTHoil Tabnuuke (cm. c6oKY).
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B cnyuae npsimoro noAknouveHust K cetu
3MeKTPONUTaHNs Mexay usgenuem u ceTblo
Heobx04MMO YCTaHOBUTb MHOTOMOJIOCHBIN
BbIKMoYaTeNb ¢ MUHUMarnbHbIM PaccTosHUEM MeXAy
KOHTaKkTamu 3 MM, pacuuTaHHbI Ha JaHHYl0 Harpysky
U COOTBETCTBYIOLUUA AEeNCTBYIOLMM HOpMaTMBam
(BbIKNtOYaTenb He JOMKEH pa3MblkaTb NPOBOJ
3asemneHus). Kabenb anekTponutaHus AoimkeH ObiTb
pacnonoxeH Takum obpasom, 4ToObl HU B 0AHOW
TOouYKe ero TeMmnepaTypa He MpeBbllwana TemnepaTtypy
nometlleHns 6onee yem Ha 50°C.

! 3J'IeKTp0MOHTep HeCeT OTBETCTBEHHOCTb 3a
npasuiibHoOe NnoAkn4yeHne mnsgenna K SJ'IeKTpVI‘-IECKOI‘ﬂ
ceTn n 3a CO6J'IlO,£I,eHVIe npasun 6e3onacHocTU.

HGPEA nojcoeanHeHneMm Kabens QNeKTponuTaHua
npoBepbTE criejgywoliee:

¢ ceTeBad po3eTKa AO0JDKHa ObITb coeanHeHa ¢
3a3eMIieHMemM U cooTBeTCTBOBaTb HOpMaTmuBam,

+ ceTeBasl po3eTka AOKHa ObITb paccunTaHa Ha
MaKcMManbHylo NoTpebnsieMylo MOLLHOCTb
u3genusi, ykazaHHylo Ha nacrnopTHoi Tabnunyke
(cm. Huxe);

* HanpsbkeHue ceTu 3NeKTPOonUTaHNUs A0JHKHO
HaxoAUTbCHA B Npejernax 3HauyeHuil, yka3aHHbIX Ha
nacrnopTHol Tabnuuke (cm. HuUxe);

+ ceTeBasl po3eTka A0MkHa 6bITb COBMeECTUMa Co
WITencenbHON BUIKoN usgenus. B npoTuBHOM
cryyae 3aMeHUTe Po3eTKy WUIU BUMKY; He
ucnonb3yiTe YANUHUTENN UK TPOMHUKN.

! Uspenue gomkHo ObITb YCTaHOBJIEHO TakKUM
06pa30M, YTOObI Kabesb QJieKTponuTaHna n ceTesas
pPo3€eTKa Oblnu nerko AOCTYIMHBbI.

! Kabenb anekTponuTaHWs usgenvs He AoMKeH 6biTb
COMHYT UMK cXar.

! PerynapHo npoBepsiiiTe cocTosiHWe Kabens
aneKTponuTaHusl 1 B crlydae HeobxoaUMocTU
nopy4uTe ero 3ameHy TOJIbKO YNONMHOMOUYEHHbIM
TexHukam (cm. TexHu4veckoe obcryxusaHue).

! dupma cHUMaeT c cebs BCAKYHO
OTBEeTCTBEHHOCTb B cllyyae HecobniogeHus
BbllleONUCcaHHbIX NpaBun.

NMNopacoeanHeHne K rasonpoBogy

MoacoeanHeHve n3genusi K ra3onpoBoAy UNM K
rasoBomMy 0anmnoHy AOJIKHO OCYLLeCTBMSATbLCS B
COOTBETCTBUM C AeNCTBYIOLMMU HaLMOHAMNbHbIN
HOpMaTMBaMM M C UX NMoOcleAyrLMMM MonpaBkamu n
TONbKO Mocrne NpoBepKN COOTBETCTBMS U3Zenus TUNy
rasa, K KOTOpoMy OH nojcoeauHsieTcs. B cnyuae
HECOOTBETCTBUS BbIMOJHUTbL OfepaLiu, onucaHHble B
naparpadpe “HacTpoiika Ha pasnu4yHble TUMbI rasa’.

B cnyuyae ncrnonb3oBaHUsi CXXWXKXEHHOro rasa us
6annoHa ucnosnb3oBaTb PErynsATopbl JaBneHus,
COOTBETCTBYIOLINE [elCTBYIOLWMMHALMOHANbHbIM
HopMaTWBaM U UX NocrieAyloLlmMM nonpasKam.

! Ins HageXxHoro dhyHKLMOHMPOBaHMS,
paLMoHanbHOro NCnonb3oBaHUsi 3Heprum n Gonee
ANMUTENbHOT0 CpoKa CIyXXObl 3aneKTpu4ecKoro
nsgenusa npoeepbTe, YTOObI AaBneHWe nojayu rasa
COOTBETCTBOBAJIO 3HAYEHUsIM, yKasaHHbIM B Tabnuue
1 “XapaKTepucTuKun ra3oBbIx ropesiok n opcyHok”.

! B cnyyae ycTaHOBKM rasoBoil NAuTbl BMecTe ¢
rasoBoil BCTPOEHHON JYXOBKOW KaTeropmyecku
3anpeLyaeTcsl COeJMHATb 3TU ABa YCTPOMCTBA Unn
ncrnonb3oBaTb eAnHbIN rasoBblii OTCEYHOW KpaH. JTu
YCTPOICTBa JOIKHbI ObITb HE3aBUCUMBIMU APYT OT
Apyra, NoAcoefUHATLCS MO OTAENbHOCTU, N Kaxaoe
U3 HUX JOJDKHO MMETb OTAESbHbI OTCEYHON ra3oBbli
KpaH (cM. cxembl).

NMoncoeguHeHWe NpY NMOMOLWM KECTKOW TPYObI
(MegHOM MM cTanbHOWN)

! MoacoeauHeHe K ra3onpoBojy He AOSMKHO
oKasblBaTb Kakux-nmbo Harpysok Ha usgenue.

Ha naTpybke nogauu rasa B usgenus umeetcs
BpallaloLweecs koneHo L ¢ ynnoTHUTeNbHoM
npoknagkoi. Mpu Heob6xoa4MMOCTU NOBEPHYTHL KONEHO
0b6s3aTenbHO 3aMeHUTe YMNOTHUTENbHYIO NPOKNajKy
(npunaratoweTcs Kk usgenuto). Matpybok nogaun rasa
B M3genme UMeeT LUNUHAPUYECKYIO HapyXHYto
pe3bby 1/2 ras.

NMoacoeauHeHue npu nomouwm rMOKOro waHra us
Hep)KaBeromeﬁ CTanun Co CIJIOWHbLIMU CTeHKaMHu
C pe3b6OBbIMM coegUuHEeHUsAMMU.

MaTpybok nogauu rasa B usgenve umeet
LUMNMHAPUYECKYIO HapyXHyl pe3bby 1/2 ras.
MoacoeAnHeHNe TaKWX LUMAHIOB [OIDKHO
Npon3BOAMTLCS TakuM obpa3om, YTobbl UX ANUHa MpU
MaKcumanbHOM pacTsikeHun He npesbiwarna 2000
MM. Mo 3aBepluieHuM noacoeAnHEHNs NpoBepbTe,
4TOObI MeTannuUeckuin NTMOKNIA LINaHr He Kacarncs
MOABWKHbIX YacTel unu He Obin cxarT.

! VICI'IOJ'Ib3y17ITe TOJNbKO WaHIM U MeTannuyeckue
aritoMnHueBbIe U pe3nHoBbie YNNTOTHUTESIbHbIE
npoknagku, cooTBETCTBYIOLME AEeNCTBYIOLLUM
HauunoHaribHbIM HOpMaTUBaM.
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MpoBepka ynnotHeHus

! Mo saBeplueHMn NogcoegmMHEHNS NpoBepbTe
NPOYHOCTb YNMJIOTHEHUA BCEX I'IaTPYGKOB npun nomowmn
MblJIbHOTO pacTBoOpa, HO HUKOr4da He ninamMmeHeMm.

HachoﬁKa Ha pas3nunyHblie TUNbIl rasa

[na HacTpoikn ayxoBoro Likacha Ha TuUM rasa,

oTNMYaloLWUIACA OT ra3a, Ha KOTOpblii OHa pacunTaHa

(yka3aH Ha 3TUKeTKe), He0OX0aMMO BbIMOSHUTbL

crneaywoluve onepauuu:

* [Mopsaaok 3ameHbl hOPCYHKU ra3oBOi Fopenku
AyxoBoro wkada:

1. MONHOCTbIO OTKPOWTE ABEpLY AYXOBKU

2. BblHbTE CbEMHOEe AHulle

JIYXOBKM

3. OTBUHTUTE KpenexHble
BUHTbI ropenku

4. BblHbTE ropernky us
AYXOBKM, cHAB “V"-00pasHbIii
BUHT;

5. oTBUHTUTE POPCYHKY
ropenku JyxOBKU MpU MOMOLLU
cneLmanbHOro nosoro Krwova
ans opcyHoOK, unum, 4to
npeanoyTuTenbHee, NonbIM
Krno4yoM 7 MM U 3aMeHUTe ee
Ha hOpCYHKY, MPUroJHyto Ans
HOBOro Tuna rasa (cMompeme
mabnuuyy 1).

6. BoccTaHOBMTE Ha MECTO BCce KOMMIEKTyolwue,
BbIMOJIHASA OMKCcaHHbIe Bbille onepauun B
obpaTHOM nopsake.

! Heo6xoauMo obpawarte ocoboe BHMMaHUe Ha
npoBoAa cBeuvell U Ha TPyoKM Tepmonap.

+ Perynauus nepsuyHoOro Bo3ayxa ropenku AyXOBKM
lopernka CKOHCTpyMpoBaHa Takum obpasoM, YTo He
Hy)kaaeTcs B Kakon-nmbo perynsaumm nepBUYHOro
BO34yXxa.

» Perynaumss MMHMUManbHOro nnamMeHu roperku
AYXOBKM

1. noBepHUTe perynaTtop B nonoxeHune Min, nocne
TOro Kak oH Haxoauncs B nonoxxenun Max
npumepHo B TeveHnn 10 MUHYT

. CHAMUTE PYKOSATKY

. CHAMUTE AMCK, MPUKPENMNeHHbIN K nepeaHen
naHenu

w N

4. NoBepHUTE BUHT Perynsauum, pacrosioXXeHHbI
CHapyXu CTepXXHsl TepMmocTara, BnioTb A0
nofyyeHust cTabunbHOro mMasioro nramexu (nnams
BUAHO Yepes OTBEPCTUS B JHULLE AYXOBKM);

5. 3aTem npoBepuThb,
yToObI ropenka He
racna npu peskom
BpaLLeHUN pyKOSATKM-
perynsatopa u3
nonoxeuuns Max B
nonoxexHune Min unm
npu pe3kom
OTKpbIBaHUM UMK
3aKpblBaHUN aBepLbl
LYXOBKU.

! B criyyae UCMofb30BaHUSI CKUXKEHHOTO ra3a BUHT
perynsauum gosikeH ObiTb 3aBMHYEH A0 ynopa.

! Mo 3aBepLUeHMN onepaLuy 3aMeHuTe cTapyto
3TUKETKY CO cTapbiMWU HAcTPoONKaMMn Ha HOBYIO,
COOTBETCTBYIOLLYIO HOBOMY TUMY UCMONb3yeMOro
rasa. OTUKeTKYy MOXHO 3aKka3aTb B Hawwux LleHTpax
TexHuyeckoro O6cnyxnBaHus.

! Ecnu faBneHWe Ucnonb3yeMoro ra3a oTnuyaeTcs oT
npeAycMOTPEHHOrO JaBrneHus (UnuM BapbupyerT),
HeobX04MMO YCTaHOBWUTbL Ha MMTaloLEeM ra3onpoBoje
COOTBETCTBYIOLUNIA perynsaTtop AasneHns (cornacHo
JeNCTBYIOLLMM HaLMOHanbHbIM HOpMaTUBamMm).

NACMOPTHASA TABJIMYKA

wupwuHa 43,5 cm
BbicoTa 31 cm
rny6uHa 43,5 cm

FabapuTtHble
pa3mepbl:

O6bem n 58

OnekTponutaHue CwMm. Tabnuuy xapakTepucTmk

XapaKkTtepucTukun

CM. Tabnuuy xapaKkTepucTuk
rasa Hy xap P

[aHHoe nsgenve
COOTBETCTBYET CreayoLInm

- [upektnBam EBponerickoro
Coobuwectea: 2006/95/CEE ot
12/12/06 (Hu3koe
HarnpsxeHune) ¢
NocneayLLMMN NU3MEHEHUSIMN
— 2004/108/CEE ot 15/12/04
(OnekTpomarHuTHas
COBMECTMMOCTb) C
nocrneayoLMMmn N3MeHEHNAMMN
— 93/68/CEE ot 22/07/93 c
nocnegyloLmMmMm
nameHeHuamun. 2009/142/CEE
ot 30/11/09 (l'a3) c
nocnegyoLMMmn U3MeHEHNAMN
2002/96/CE c nocnegyrowmmm
N3MEHEHUSAMMN

A0 77
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OnucaHue ninenus

O6wun Bug,
MaHenb ynpaenexHus ] BblIABWXXHbIE
p . HAMPABNAIOLWUNE
YPOBHeM
\
PELIETKA y//)///// / Il ,l ‘ \ \ \\ \ noroxeHue 5
e e e e == 2 nonoxexve 4
:// “ nonoxeHve 3
NMPOTUBEHb i 4
/ rnono)eHue 2
Ly/ \ \$ nono)exue 1

MaHenb ynpaBneHus

MHgukaTop
rPUINb

Perynatop
TAVMEPA

PykosiTka-nepekntoyatenb KHonka
pexuma JYXOBKA / TPUNb OCBELEHWME AyXOBOIO LLKADA
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BknoyeHue u
aKcnnyarauus

! Mpn nepBom BKMOYEHUN JyXOBOrO LKada
pekoMeHayeM MpoKanuTb ero NPUMepHo B TeyeHue
yaca npu MakcumarnbHoW TemnepaTtype ¢ 3aKpbIToi
ABeplen. 3aTeM BbIKMIOYMTE AYXOBOW LiKad,
OTKpOWTEe ABepLly U NpoBeTpUTe NoMellieHne. 3anax,
KOTOpbI Bbl MOXeTe Mo4yBCTBOBaTb, Bbi3BaH
ucnapeHueMm BeLLecTB, UCMOMb30BaHHbIX ANis
npeaoxpaHeHUst JyxoBoro Likada.

Akcnnyarauus gyxosoro wkada

Mpu nomoLy pyKkosITKU AyXOBOro LiKada Bbl MOXeTe
BbIOpaTb pasfnnyHbie peXuMbl U YCTAHOBUTb
TeMnepaTypy, yKka3aHHyl Ha camoi pykosiTke (oT
140°C go 240°C), Hanbonee noaxoasyo Ans
NpuroToBneHus bnoja. SnekTpoHHOE YCTPONCTBO
3aXuraHusi BCTPOEHO BHYTpU pyKosTku. [ns
3aXuraHusl ropernku JyxoBKU HaXXMuTe o ynopa u
NnoBepHUTE NPOTUB YaCOBOMW CTPEIIKU PYKOATKY
JYXOBKW B nonoxenne Max 3 (npu 3akpbIToil
JBepLe AyxoBkM). Tak Kak AyxOBKa OCHalleHa
3alLMTHBIM YCTPOICTBOM, MOCIe 3aXUraHusi ropenku
Heobxoaumo gepxaTtb pykosATky JYXOBKU HaxaTow
NpUMMepHO B TeueHue 6 cekyHz Ansi MPUTOKa rasa
BNJIOTb 0 HarpeBaHus 3aluUTHON TepMonapbl.

! YcTpoWCcTBO 3NEKTPOHHOIO 3@XUraHWUs ropernky He
[OIDKHO OCTaBaTbCsl HaXaTblM B TedeHune 6onee 15
cekyHa. Ecnn no ncteueHun 15 cekyHz roperska He
3axrnacb, otnyctute pykoatky JYXOBKW, oTtkpowite
JBepLy JYXO0BKM U NOJOXKAUTE NpUMepPHO 1 MUHYTY
nepeJ NOBTOPHON MOMbITKOW 3aXe4b ropernky.

Bbibop TemnepaTypbl MPUroToBEeHMS
OCYLLLECTBIISIETCA COBMELLEHMEM HY)XHOTO 3HauyeHus
C OTMEeTKOM Ha MaHenu ynpaeneHusi. Huke
NPUBOAUTCS MOJHbIA TeMNepaTypHbIi AUanasoH
JYXOBKMU.

Min 150 180 220 -+ Max

140 145 160 200 230 240

[lyxoBKka aBTOMaTMYeCKU HarpeBaeTcs 40 3ajaHHON
TemnepaTypbl, KoTopasi MoAJepXKuBaeTcs
HEM3MEHHO NPU NOMOLLM KOHTPOSBHOIO YCTPOIiCTBa
(TepmocTaTa), ynpaensaemMoro pykosiTkoii.

I
3axuraHme AyxXoBKU BpY4HYH

B cnyyae BpeMeHHOro oTKIHoUeHUs! 3rIeKTpo3Heprum
MOXHO BKIIOUYUTb TOPesiky AYXOBKU BPY4YHYH
cnegyowmm obpasom:

1. OTKpoOWTe ABepLy AYXOBKU

2. nojHecuUTe CMNYKY
UNN KYXOHHYIO
3axurarnky, Kak
nokas3aHo Ha PUCYHKe,
HakMuTe A0 yrnopa u
noBepHUTE NPOTMB
4acoBON CTPeriku
pykosTky OYXOBKU
BMNOTb [0 MOMOXEHUS
Max.

o\ ——)

Tak Kak AyxOBKa OCHallleHa 3alLMTHbIM YCTPOWCTBOM,
rocrne 3aXuraHus ropenku Heobxoaumo AepxaTb
pykoaTky YXOBKW HaxkaToln npuMmepHo B TeueHne 6
CeKyHA Ansi MpUTOKa rasa BNMoTb A0 HarpeBaHusi
3aluMTHOW TepMonapbl.

3. MNocne 3axuraHusa ropenku 3akponte ABepLy
AYXOBKMN.

! B cnyyae BHe3anHoro raweHus nNiaMeHu ropesnku
nepekponTe pykosaTky JYXOBKW, oTkponiTe aBepuy
OYXOBKM U MOAOXAMTE MPUMEPHO 1 MUHYTY Ao
MOBTOPHOI MOMbITKM 3a)Keub FoperkKy.

PykosaTka-perynatop NPUNA

Bawa ayxoBKa OCHallleHa 3MeKTPUYecKUM rpunem.
3HauuTenbHasa TemnepaTtypa NpAMoro JencTaus
rpuns nossonsieT Nony4nTb 6bicTpoe obpasoBaHue
KOpPOYKMN Ha NoBepxHOCTU NPoAyKTa, KoTopas
npenaTcTBYeT BbIXOAY COKOB WU COXpaHSeT NpoAyKT
HEeXHbIM U COYHbIM BHYTpU. Micnonb3oBaHue cyHKLMK
rpunb B ocobeHHOCTU pekoMeHayeTca Ans 6niog,
AN NpUroToBMEHUst KOTopbix TpebyeTcs BbicoKas
NMoBepXHOCTHas TemrepaTtypa: TeNs4YbMX U roBsXKbUX
6udLLTEKCOB, aHTPEKOTOB, BbIpE3KM, raMOyprepoB u
T.A.

B naparpade “lNpaktuyeckne coBeTbl Mo
MPUroTOBNEHUID” NMPUBOASITCA HEKOTOPbIe NPUMEpbI
“crnonb3oBaHUs AYXOBOro LiKada.

! Mpun ucnonb3oBaHUM pexuma rpunb HeobxoaANMo
AepxaTb ABEpLY AYXOBKU 3aKpbITO.

! Hukoraa He cTaBbTe HUKaKUX npeamMmeToB Ha AHO
AyxoBoro umacba, TaK KaK OHM MOTYyT noBpeauTb
dMarnimpoBaHHOE MOKpbITUE.

! Bcerga crtaBbTe MOCYAY Ha MpunaraoLiylocs
pelieTky.
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OxnapuTenbHas BeHTURALUSA OcBelleHue ayxoBoro wkada

[ins noHwkeHUs TemnepaTypbl BOKpyr paboTatolero

AYX0BOTO LiKacha HEKOTopble MOJEN OCHaLLaloTCs OcBexeHue BKIoyaeTcsi Npu nomolum kHornku LUCE
oXNnaauTenbHbIM BEHTUNATOPOM. 3TOT BEHTUNSTOP (OCBELEHVE).

HanpaensieT CTpylo BO3jyxa MeXAy NaHenbio
yrnpaBneHus u ABepLieii AyxoBoro kada.

! Mo 3aBepLUeHNM NPUrOTOBNEHUS BEHTUNATOP
npojospkaeT paboTaTk BNMOTb A0 Hajnexallero
OXNaXAeHNs1 JYXOBKMU.

Tanmep

1. Mpexzae Bcro HeobxoaMMO 3aBecTu TaiiMep,
nosepHyB pykositky TAVUIMEP no yacoBoi cTperke
MoYTM Ha OAVH MOIHBIN 060pOT.

2. NoBopaunBas pykosATKy obpaTHO, MPOTMB YacoBOWA
CTPEnKW, 3afaeTcsl HyKHoe BPeMS — MUHYTbI Ha
pykositke TAIMEPA A05mkHbl COBMAcTb ¢ 0OTMETKaMu
Ha naHenu ynpasfeHus.

3. Taimep oTcuuTbIBaeT BpeMs B obOpaTHOM nopsijke:
Mo UCTeYeHUn 3aj,aHHOro BpeMeHU pas3jaeTcs

BepTten (MMeeTcsi TONbKO B HEKOTOPBIX
Moaensx)
o Mopsigok BKMOYEHUSI
BepTena (cm. cxemy):
1. yctaHoBuTE
NpoTUBEHb Ha 1-biiA

YPOBEHb, 3BYKOBOW curHan.
2. ycTaHOoBUTE
/ Aepxkartellb BepTEna Ha ! Taiimep He ynpaBnsieT BKIOUYEHNEM UMK

3-bIi YpOBEHb U
BCTaBbTe BepTen B
cneuuansHoe
OoTBepCTME B 3ajHei CTeHKe AyXoBoro wwkada;

vV

3. BKMlOUMTE BepTe, MOBEPHYB PYKOSTKY Ha |¢ 4f.

BbIKITIOYEHNEM AYyXO0BOIo LIJKad)a.

FasoBas yactb AnekTpuuyeckas 4yacTt
areropus TennoTBopHas HanpsxxeHne MoLHOCTb
CNocobHOCTb KBT yacToTa (BT)

(1)

2,60(189 g/h -
11a2H3+ G30) 220-230V°  50-60Hz 2250
(186 g/h - G31)

(1)3Havenuns,BbipaXeHHbIE B IP/4ac,0THOCATCH K XapakTePUCTUKAM CXMKEHHbIX ra30B
(6yTaHa,nponaHa).

XapakrepucTtuku ropesniok n oopcyHok

Ta6bnuua 1 C)XMXXeHHbIN ra3 MpupoaHbIii ras
[openka TennoTteBopHas Barinac | ®opcyHka| Pacxon* | ®PopcyHka| Pacxon* | ®opcyHka | Pacxon*
CnocobHOCTb KBT 1/100 1/100 r/4ac 1/100 n/yvac 1/100 r/4yac
(p.c.s.*)
HomuH. Cokpalw,. (MM) (MM™m) el *x (MM) (Mm)
Lyxosoi wkad 2,60 1,0 49 78 189 | 186 119 248 132 248
HomuHanbHoe (M6ap) 28-30| 37 20 13
nﬂ:Bngime MuHumansHoe (Mb6ap) 20 25 17 6,5
A MakcumansHoe (M6ap) 35 | 45 25 18

Mpu Temnepatype 15°C un gaBneHun 1013 mbap — cyxoii ra3

MponaH TennoTBopHas crnocobHocTb = 50,37 MIx/kr
ByTtaH TennoTtBopHas cnocobHocTb = 49,47 MIOx/kr
MpupoaHblii ra3  TennoTBopHasi cnocobHocTb = 37,78 MOx/m3
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[MporpamMmmbl

Mporpammbl npuroToBneHus

Mporpamma FPUNb

BknioyaeTcsl BEpXHWit HarpeBaTenbHbIA 3JIEMEHT.
3HauuTenbHasa TemnepaTtypa npsMoro gencTeust
rpunsi No3BofisieT NoflyynTb GbicTpoe obpa3oBaHue
KOPOYKM Ha NOBEPXHOCTM NpoAyKTa, KoTopas
npensiTcTByeT BbIXOAY COKOB U COXpaHsieT MpoayKT
HEXHbIM M COYHbIM BHYTpU. Mcnosib3oBaHue cyHKLMK
rpunb B 0cobGEHHOCTU peKoMeHayeTcsa Ansa 6niog,
AN NPUroTOBNEHUSI KOTopbIX TpebyeTcsa Bbicokas
NnoBepxHOCTHasl TemnepaTtypa: TeNsiYbnX U FOBSKbUX
OULLITEKCOB, aHTPEKOTOB, Bblpe3KU, raMbyprepos u
T.4. ... FoTOBbTE Gnioja ¢ 3aKpbITON ABepLEN
AyxoBoro wkada.

lNMpakTnyeckne coBetbl No
NPUroTOBNEHUIo

! Mpu ncnonb3oBaHun pexxuma NPUJIb nomectute
npoTMBeHb Ha ypoBeHb 1 Ans cbopa XuaKocTel,
Bblgensemoro npu xapke (Cok u/vnm >xup).)

Tabnuua npuUroToBreHnsA

rPUINb

* YcTaHoBUTEe pelleTKy Ha YpoBeHb 3 unm 4,

nomecTuTe NPOAYKTbI B LIEHTP peLleTKU.

PekomeHayeTcs BbiGpaTb MakcUMarnbHYo
MOLLHOCTb AyXoBKU. He GecnokoiTech, ecnm
BEPXHUI 3NIEMEHT He 0CTaeTCs NOCTOSHHO
BKMIOYEHHBbIM: ero paboTa ynpasnsetcs
TepMocTaToM.

MULLA

i |/|CI'IOJ1b3YI7ITe NPOTUBEHb N3 JIETKOro arnroMnHuA,

ycTaHaBnMBasi ero Ha NpunarailLylocs peLueTky.
Mpu ucnonb3oBaHUU NPOTUBEHS BPeMS BbiNeyku
YANMHSAETCS, YTO 3aTpyAHSET MosyYeHne
XpycTAwWwen nuuubl.

B cnyyae Bbineykn nuuLbl ¢ 06MbHOM HaYUHKO
pekoMeHAYyeTCs MOMOXUTb Ha MULLY Cbip
Mouuapenna B cepeanHe BbiNeyku.

MonoxeHue |Mpopykr Bec | PacnonoxeHu- Bpems MonoxeHune Bpems

PYKOSATKM (kr) | e Ha YpPOBHSIX |nNpeABapuTENbLHOro| PYKOATKM |npuroTtoBneHus

perynsuuun AYXOBKM CHU3Y | HarpeBa (MUHYTbI) | TepMocTaTa (MUHYTBI))

BBepX

[yxoBka JNasaHbs 2,5 3 10 200 55-60
KaHHennoHn 2,5 3 10 200 40-45
3anekaHka 13 MakapOHHbIX U3Oernuin 2,2 3 10 200 50-55
TenaTtuHa 1,7 2 10 210 80-90
Kypvua 1,5 3 10 200 70-80
PyrneT v3 nHpenku 2,5 3 10 200 80-90
YTKka 1,8 3 10 200 90-100
Kponmk 2,0 3 10 200 80-90
dunerHas YyacTb CBUHMHbBI 1,5 3 10 200 70-80
BapaHbs HoxKka 1,8 3 10 200 80-90
Ckymbpus 1,3 3 10 200 30-40
®dopenb B orbre 1,0 3 10 200 30-35
Heanonbckas nmyua 0,6 3 15 210 15-20
Cyxue neveHbs 0,5 4 15 180 25-30
TopT ¢ BapeHbem 1,1 3 15 180 30-35
LLlokonaaHelh TOpT 1,0 3 15 165 50-60
Bbineuka v3 Apo)okeBOro Tecra 1,0 4 15 165 50-60

Fpunb Kambana v kapakaTtuubl 1 4 5 - 6
KanbMapbl 1 KpeBeTKM Ha Lammypax 1 4 3 - 4
Ddure Tpeckn 1 4 3 - 10
OBouw-rpunb 1 4 - - 8-10
Tenauui budpLurekc 1 4 5 - 20-25
OTbVBHbIE 1,5 4 5 - 20-25
Fambyprep 1 4 3 - 10-15
Konbacku-Lnmkaykm 1,7 4 5 - 20-25
opsune 6ytepbpoab! n.° 4 4 3 - 2-3
Ha BepTtene (ecrm nveetcs)
TensatuHa Ha BepTerne 1.0 - - - 80-90
Kypvua Ha BepTene 15 - - - 80-90
BapaHnvHa Ha BepTene 1.0 - - - 80-90

NMPUMEYAHME: ykaszaHHas NpoAomKUTENbHOCTb NPUIrOTOBIIEHUS CITYXMUT TOJNIbKO B Ka4ecTBe NpuMepa U MOXeT ObITb
M3MeHeHa B COOTBETCTBUM C NMUYHbIMU BKycamu. Mpu ncnonb3oBaHUu rpunsi NpoTMBeHb BCerpaa ycTaHaBNMBAEeTCA Ha caMblf

HUXHUI YPOBEHb AYXOBKU.
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MpeaoCTOPOXHOCTU U

peKoMeHOaLum

! Uspenue CMPOEKTUPOBaHO N N3rOTOBJIEHO B
COOTBETCTBUM C MEXAYHaAPOAHbIMN HOpMaTUBaMu MNno
6esonacHocT. Heobxoanmo BHUMaTENbHO npo4yunTaTb
HacTodlwmne npeaynpexaeHusa, coctaBJieHHble B
Luensx Bawen Ge3onacHocTw.

O6wue TpeboBaHMA K 6e3onacHOCTU

+ [aHHOe ycTpoOWCTBO fAIBNAAETCA BCTpauBaeMbIM
ObITOBbLIM 3nekTporipubopomMm knacca 3.

+ [Ona ucnpaBHoro ¢pyHKLUOHMpPOBaAHUSA
rasoBbIX YCTPOUCTB HeobxoauMo
oTperynupoBaTb Bo3gyxoobmeH. MpoBepbTe,
4YTOOBLI NpPU YCTaHOBKE 3TUX YCTPOMUCTB
cobnioganucb TpeboBaHUSA, oNucaHHbIe B
naparpacge «PacnonoxeHuenr.

+ [aHHOe n3genue npejHasHavaeTcsa Ans
HenpodeccnoHanbHOro Ucnosfib3oBaHus B
JOMallHUX YCMoBUAX.

+ 3anpeuaeTcs ycTaHaBnuBaTb MU3jenue Ha ynue,
Jlaxe roj HaBecoM, TaK KaK BO3/€eiCTBME HA HEro
JOXASA U rpo3bl ABMSETCA Ype3BbiYaliHO OMacHbIM.

+ [na nepemeleHus usgenus sceraa beputech 3a
cneumanbHble PYYKu, pacrnosfioXXeHHble ¢ 6okoB
AyxoBoro wkada.

* He npukacaiiTecb K U3enuio BNaxHbIMU pyKamu,
60CUKOM MNMN ¢ MOKPLIMU HOFaMMm.

* UN3penue npepHasHavyeHo ANSl NPUroTOBNEHUA
nULEeBbIX MPOAYKTOB, MOXeT ObITh
UCMONBb30BaHO TOJMbKO B3POCibLIMU NMLAMU B
COOTBETCTBUM C UHCTPYKLUAMM,
npuBeAeHHLIMU B AAHHOM TeXHUYE€CKOM
pykoBoacTtBe. Jltoboe apyroe ero
ucrnonb3oBaHue (Hanpumep: oTomnseHUue
rnomelleHNA) cYyMTaeTcs HeHaanexauum u
cnepoBaTenbHo onacHbIM. lMpousBoauTens He
HeceT OTBETCTBEHHOCTU 3a BO3MOXHbIW yliepb,
BbI3BaHHbIA HeHaanexXalwuM, HefpaBUNbHbIM
M HepasyMHbIM UCMOJIb30BaHMEM U3aenus.

* B npouecce 3kcnnyatauuu usgenus
HarpeBaTefbHble 3fIeMeHTbl U HeKoTopble
YacTu ABepLbl AyxoBoro wkadcga cunbHoO
HarpeBatoTcs. Heo6xoaumo nposBnATb
OCTPOXHOCTb BO U30OexaHue KOHTaKTOB C
3TUMMU YacTAAMM U He paspewlaTtb OETAM
npubnunxaTtbca K OyXOBKe.

+ Cnegute, 4ToObl ceTeBble LIHYPbl APYrUX ObITOBbIX
3MeKTPOonpubopoB He NpuKacanucb K ropsynm
yacTsiM JyxoBoro Likada.

* He 3akpbiBaiiTe BEHTUNSALIMOHHbIE PELUETKN U
0TBEpCTMS paccemBaHusl Tenna.

+ BepuTech 3a pyyKy ABepLbl B LileHTpe: ¢ OOKOB OHa
MOXET ObITb ropsiyen.

* Bceraa HageBailTe KyXxoHHble BapexXKu, Koraa
CcTaBWTe UMK BblHUMaeTe Ornoga U3 JyXoBKM.

* He nokpblBaiTe gHO AyxoBoro wkada ¢onbroin.

* He xpaHute B fyxoBOM LiKady BO3ropaeMbix
npeaMeTOB. MPU CIyyailtHOM BKITIOYEHUU U3Jenus
Takvne maTepuarnbl MOryT 3aropeTbcs.

+ Bceraa npoBepsiiTe, UToObl perynsiTopbl HaxoAWNMCh B
nonoxxeHun “@”/“0” | Koraa usgenve He UCMOSb3yeTCs.

* He TaHuTe 3a kabenb anekTponuTaHus Ans
0TCOEJVNHEHUS BUIIKU U3LENUSt N3 CETEBOM
pO3eTKW, BO3bMUTECH 3@ BUIKY PYKOM.

+ [lepea Hayanom YMCTKU UNKU TEXHUYECKOTO
obcnyxueaHusl nsgenus Bcerga BblHUMaNTe
WwTerncenbHyl0 BUMKY U3 CETEBON PO3ETKM.

« B cnyyae HeucnpaBHOCTU KaTeropuyecku
3anpelLaeTcs oTKpbIBaTb BHYTPEHHWE MeXaHWU3Mbl
U3gennsa ¢ Lenblo X caMoCTOATENbHOMO PeMOHTa.
Obpauwaiiteck B LieHTp TexHu4eckoro
obcnyxueanus (cm. TexobcnyxusaHue).

« He cTaBbTe TsKenble NpeAMETbI Ha OTKPbITYHO
ABepLy AyXoBoro wwkada

* He ponyckaeTca akcnnyaTauust usjenus nuuamu ¢
orpaHNYeHHbIMU PU3NYECKUMM, CeHcopuanbHbIMU UK
YMCTBEHHbIMU CMOCOGHOCTAMU (BKItOYas geTen),
HEOMbITHLIMM JIMLIAMU UM NIMLLaMU, HeOOYYeHHbIMU
obpalleHuto ¢ nsgenvem 6e3 KOHTPOsIS CO CTOPOHBI
nuua, oTBETCTBEHHOTO 3a WX 6Ge3onacHOCTb UK nocne
Haanexatiero obyyeHusi obpalleHuo ¢ U3genmem.

* He paspewaiite geTM urpatb ¢ ObITOBbIM
anekTponpubopom.

YTunusauusn

* YHUUTOXEeHWe ynakoBOYHbIX MaTepuaros:
cobniofaiiTe MeCTHble HOpMaTUBbI MO YTUNMU3aLIMK
yNakoBOYHbLIX MaTepuanos.

+ CornacHo EBponeiickoin Aupektuse 2002/96/CE
KacaTenbHO yTUNU3aLun 3MeKTPOHHbIX 1
3NeKTPUYECKMX 3NEeKTPonprubopoB anekTponpudopsl
He JOIDKHbI BblOpacbiBaTbCsl BMeCTe C 00ObIYHbIM
ropofckKum MycopoMm. BbiBefeHHble U3 cTpos
Npubopbl AOMKHbI cobupaTbcs OTAENbHO ANA
onTUMMU3aLMK UX YTURn3aLmn U pekynepauum
COCTaBNALINX UX MaTepuarnos, a Takke Ans
6e3onacHOCTU OKpyXatollell cpelbl U 340pOBbS.
CuMBOn 3auyepkHyTasi MycopHasi Kop3uHka,
UMeloLMiAca Ha Bcex npubopax, CRyxut
HarnoMuHaHMeM 06 X OTAENbHOI yTUNU3aLuu.
3a 6onee noapobHo MHopMaLmeid 0 NpaBUNbHON
yTUnu3aumm 6bIToBbIX 3neKkTponpubopos
nonb3oBaTenu MoryT obpaTuTbCsi B crieLpanbHyo
rocyfapCTBEHHYIO OpraHu3aLuio UnM B marasuH.

OKOHOMUSA INEKTPOIHEPrMn U oxpaHa

OKpyXxarowen cpegbl

» Ecnu Bbl ByaeTe nonb3oBaThCcs JyXOBbIM LUKacom
BEYEePOM U A0 paHHero yTpa, aTo MOMOXeT
COKpaTUTb Harpy3ky noTpebneHusl anekTposHeprum
aneKkTpocTaHUMSAMU.

» PekomeHzyeTcsl Bceraa rotoButb B pexume
FPUJIb ¢ 3akpbiTolt aBepLeii: 3To Heobxoamumo aAns
3HauUUTENbHON 9KOHOMUM INEKTPOIHEPTUN
(npumepHo 10%), a TaKke AN Ny4Lmx
pesynbTaToB NPUroTOBMEHNS.

+ CopepxuTe yNnoTHeHUs1 B UCNIPABHOM N YACTOM
COCTOSIHUW, NPOBepSIATe, YTOObI OHM NMNOTHO
npuneranu K ABepLie U He NpornycKanu yTeyek Tenna.
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TexHunuyeckoe

oocnyXXuBaHue un yxopn,

OTknroyeHue AneKTponuTaHnsa

Mepen Hayanom Kakoi-nm6o onepauuu no
obcny)kMBaHUIO UNK YNCTKE OTCOEAUHUTE U3jenue oT
CETU IMEKTPONUTAHUS.

Yunctka nspgenvs

! He VICI'IOJ'Ib3y17ITe napoBble YncTdalWmne arperatbl Mnn
arperatbl Mo BbICOKMM AaBlieHMEM ANA YNCTKU
n3genua.

* HapyxHble aManupoBaHHble aneMeHTbl Unu geTanu
N3 HepXXaBeloLLen cTanu, a TaKkke pe3nHoBble
YNNOTHEHUA MOXHO NpoTUpaTb ryGKoN, CMOYeHHo
B Tenson Boje uUnv B pacTBOpe HelTpanbHOro
MotoLlero cpeactsa. [na yaaneHus ocobo
TPYAHbIX NATEH UCMONb3yiTe crneunanbHble
yncTaWMe cpeacTsBa, UMeloLmecs B Mpojaxe.
Mocne uncTkM pekomeHayeTcs TLWaTenbHO yaanuTb
OCTaTKN MOIOLLLEro cpeAcTBa BNaxHon TPSAMNKON un
BbICYLWINTb AYXOBKY. He ucnonb3yiite abpasuBHble
MOPOLUKM UINN KOPPO3UiiHble BellecTBa.

+ CneayeT Npou3BOAMTb BHYTPEHHIOIO YUCTKY
AyxoBoro wkadpa nocne Kaxgoro ero
Ncnonb30BaHusA, He A0Xuaasicb ero rosHoro
oxnaxaeHus. Vcnonbayiite Tennyo Boay U
MotolLLee cpeACcTBO, ONOSIOCHUTE U NPOTpUTE
msarkon Tpsinkon. Msberaite ncnonb3oBaHus
abpa3uBHbIX CpeACTB.

* ChbeMHble geTany MOXHO ferko BbIMbITb Kak
nobyto apyrylo nocyay, Takke B NocyJoMOeYHOw
MaLluuHe.

YucTtka gBepubl

[na uncTkn cTekna ABepubl UCMONb3yiTe
HeabpasuBHble rybku u YncTsLmMe cpeicTBa, 3aTem
BbITPUTE HAacyxo MATKON Tpsinkon. He ucnonb3syiite
TBepAble abpa3uBHble MaTepuanbl U ocTpble
MeTannmyeckue ckpebku, KoTopble MOryT noLapanaTb
NMoBepXHOCTb U pasbuTtb cTekno.

[Ons 6onee TwaTtenbHoM
UYNCTKN MOXHO CHSTb JBepuy
JYXOBKMU.

1. MONHOCTBLIO OTKPONTE
ABepLy AYXOBKU (CM. cxemy);

2. NoAHVMUTE M NOBEPHUTE LUMOHKWU Ha ABYX
wapHupax (cm. cxemy);*

2. npy nomoLy OTBEPTKU MOAHUMUTE U NMOBEPHUTE
WwnoHkn F Ha aByx WwapHupax (cm. cxemy);*

\<
N

3. Bo3bMUTECH 3a ABepLy
pykaMu ¢ ABYX CTOPOH, NMnaBHO
3aKpoiiTe ee, HO He MONHOCTbIO;
HaxmuTe Ha ynopbl F, 3atem
noTsiHUTe ABepLly Ha cebs,
CHMMasi ee c neTtenb (cm.
pUCYHOK).*

4

3. Bo3bMuTECH 3a ABepLy
pykamu ¢ AByX CTOpPOH,
nnaBHoO 3aKpoinTe ee, HO He
NoJIHOCTbIo. 3aTeM MoTAHUTE
ABepuy Ha cebs, cHuMas ee ¢
netenb (cMm. cxemy).*

Ons YCTaHOBKW ABepPLbl HA MECTO BbIMOJIHUTE
BbllleonuncaHHbIe onepauun B 06paTHOM nopsaake.

MpoBepka ynnoTHeHUM

PerynapHo npoBepsiiTe cocTosHUE YMNOTHEHNS
BOKPYr ABepLpbl JyxoBoro lkada. B cnyvae
MoBpeXAeHUs ynnoTHeHUs obpallaiTecb B
onwkanwnin LleHTp TexHuyeckoro ObGcnyxmBaHus
(cm. TexHu4yeckoe obcnyxusaHue). He
pekoMeHAyeTCs Nonb3oBaTbCs AYXOBKOW C
MOBpEeXJeHHbIM YNNOTHEHNUEM.

3ameHa namnouyku

3aMeHa nammnouku B
AYXOBOM LWKady:

1. OTBUHTUTE
CTEKIISIHHYIO KpPbILUKY
nnacoHa Namnoyku;

2. BblkpyTuTe namnouky
U 3aMeHNTE ee Ha
HOBYIO TaKoro e Tuna:
MoLHOCTb 25 BT,
pe3bba E 14.

3. BoccTaHoBMTE KpbILWKY HA MecTo (CcM. cxemy).

CepBuUCcHOe obcnyxuBaHue

! Hukorga He obpallaiTech K HEYNONHOMOY€EHHbIM
TeXHUKaM.

Mpu o6paweHun B LleHTp CepBUCHOIO
OO6cnyxnBaHUsi HEOOXOOAUMO COOOIWMUTL:

* Tun HeucnpaBHOCTH;

* Mogenb nsgenua (Mog.)

* Homep Tex. nacnopTa (cepuitHbiii Ne)

OTu JaHHble Bbl HalijeTe Ha NacnopTHOW Tabnuuke,
pacnonoXeHHoOn Ha U3genuu.

* MImeeTcs TONbKO B HEKOTOopbIX MoJAenax
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